An earlier report (5) has described the effect of thiocyanate sprays on sugars and certain other constituents in apples. The present paper is a continuation of the general problem with attention directed to the pectic constituents. In previous work it was noted occasionally that apples spray.ed with thiocyanates were found to keep better in cold storage at 30 to 50 C. than control samples not sprayed with thiocyanates. Since changes in pectic substances are known to occur in connection with the ripening and softening of fruit, it was considered worth while to examine suitable samples of sprayed and unsprayed material to find out if the improved keeping quality might be related to differences in pectic composition. Titratable acidity was determined on most of the samples. Several investigators (1, 2, 3, 4) have made a study of the pectic changes occurring in apples during ripening. In general, the results show a gradual change from insoluble protopectin to soluble pectin accompanied by a decrease in the thickness of the cell wall.
.. I show seasonal changes in pectic substances such as might be expected. In general there is a gradual decline in total pectic substance from the mature-for-harvest stage onward. More pronounced is the steady decline in the fraction insoluble in water. This is true for all varieties from the first sampling to the last. On the other hand, pectic substances insoluble in oxalic acid increased in many varieties or first increased and then decreased. These generalized statements apply alike to both thiocyanate sprayed and unsprayed fruit. CARRE (1) has noted an increase in protopectin (pectose) in stored apples but at a later period; viz., during 
